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EXPLANATORY  NOTE 


This  compilation  of  information  on  the  present  status  of  research 
in  Homo  Economics  at;  Land-Grant  Institutions  attempts  to  cover  research  in 
progress  as  of  November  1,  1936,  and  publications  from  November  1,  1935,  to 
November  1,  1936.  The  lists  are  limited  for  the  most  part  to  research  con¬ 
ducted  in  home  economics  departments'.  Although  it  is  recognized  that  research 
of  value  to  one  or  another  of  the  various  subject  matter  divisions  of  home  eco¬ 
nomics  is  being  conducted  in  other  departments  of  the  Land-Grant  Institutions, 
space  limitations  prevent  the  inclusion  of  such  research  except  as  it  is  of  co¬ 
operative  nature  with  home  economics,  or  is  being  conducted  especially  for  home 
economics  in  institutions  where  there  is  little  or  no  research  in  the  home 
economics  department. 

In  section  I  research  in  progress  is  indicated  by  project  title,  date 
of  approval  by  the  Office  of  Experiment  Stations,  U.S.D-A. ,  if  the  project  is 
supported  in  part  or  as  a  whole  by  Federal  funds,  names  of  project  leaders  and 
research  workers,  and  sources  of  financial  support.  The  terms  Purnell,  Adams, 
Hatch,  and  Bankhead- Jones  refer  to  Federal  funds  provided  for  research  at  the  State 
agricultural  experiment  stations  under  these  Congressional  Acts.  Brackets  are 
used  to  indicate  the  departments  other  than  Home  Economics  either  cooperating  in 
the  research,  in  which  case  only  the  names  of  the  cooperating  research  workers 
and  departments  are  bracketed,  or  entirely  responsible  for  the  research,  in  which 
case  the  project  titles  are  also  included  within  the  brackets. 

In  section  II,  covering  the  publications  of  the  year,  precedence  is  given 
to  State  agricultural  experiment  station  publications.  Many  of  these,  are  avail¬ 
able  on  request  from  the  station  in  question.  References  to  journal  articles 
are  given  in  the  form  used  in  the  Experiment  Station  Record,  which  publishes 
abstracts  of  most  of  the  publications  listed. 


alAMma 

i. 

[Studies  of  the  vitamin  B  complex,  6/16/27,  77.  D.  Salmon  and  G-.  A. 

Schrader,  Animal  Husbandry]  (Purnell) . 

[Pathological  conditions  associated  with  a  lack  of  the  vitamin  B  complex, 

6/ 16/27,  17.  D.  Salmon  and  C.  0.  Prickett,  Animal  Husbandry]  (Adams  and  Purnell). 

[A  study  of  quality  in  cowpeas  and  soybeans  for  human  food,  12/o/35, 

77.  D.  Sa-lmon  and  T7.  C.  Sherman  ( Bankhead- Jones)  ]  . 

,  ARIZONA 

I. 

The  relation  of  nutrition  to  "mottled  enamel"  endemic  in  certain  Arizona 
communities,  7/l0/31,  M.  C.  Smith  and  L.  Otis  (Purnell). 

The  availability  for  hemoglobin  formation  of  iron  and  copper  in  certain 
dried  fruits  and  the  effect  of  the  sulfuring  process  thereupon,  10/28/35,  M.  C. 
Smith.,  L.  Otis,  and  G.  Ridder  (Purnell). 

The  vitamin  content  of  certain  foodstuffs,  including  the  effect  of  cook¬ 
ing  and  comparison  of  chemical  and  biological  methods  of  assay,  10/28/35,  M.  C. 
Smith,  D.  Bradf ield,  and  E.  Gillan  (Purnell) . 

II, 

Mottled  enamel  in  the  Salt  River  Valley  and  the  fluorine  content  of  the 
water  supplies,  H.  V.  and  M.  C.  Smith  and  E.  0.  Poster.  Arizona  Sta.  Tech. 

Bui.  61  (1S36),  pp.  372-418. 

The  effect  of  fluorine  upon  the  phosphatase  content  of  plasma,  bones,  and 
teeth  of  albino  rats,  M.  C.  Smith  and  E.  M,  Lantz.  Jour.  Biol.  Chem. ,  112 
(1935),  pp.  303-311. 

Potability  of  water  from  the  standpoint  of  fluorine  content,  H.  V.  Smith. 
Amer.  Jour.  Pub.  Health,  25  (1935),  pp.  434-441. 

The  banana  as  a  source  of  iron  for  hemoglobin  formation,  M.  C.  Smith  and 

L.  Otis.  Jour.  Home  Econ. ,  28  (1936),  'pp.  395-398. 

The  vitamin  A  content  of  three  varieties  of  squash,  M.  C,  Smith.  Jour. 

Home  Econ.,  28  (1936),  pp.  467-469. 

Dietary  factors  in  relation  to  mottled  enamel,  M.  C.  Smith.  Jour.  Dental 
Res.,  15  (1936),  pp.  281-290. 

ARKANSAS 

*r  ' 

x . 

A  study  of  the  factors  which  affect  the  quality  of  canned  tornadoes,  5/l/34, 

M .  S.  Smith  and  Z.  C.  Battey  (Purnell). 

The  causes  and  prevention  of  spoilage  of  home- canned  vegetables  in  Arkansas 
5/l/34,  M.  E.  Smith  and  [7.  L.  Bleeckor,  Bacteriology]  (Purnell). 

Presh  and  canned  tomato  juice  as  a.  means  of  therapy  for  ascorbic^  acid  sub¬ 
nutrition  in  rural  school  children,  4/14/36,  M.  E.  Smith  (Purnell). 

An  analysis  of  a  few  of  the  staple  cotton  materials  used  extensively  for 
children's  clothing,  5/l/34,  0.  Smenner  (Purnell). 

Health  services  and  costs  in  certain  rural  areas  of  Arkansas,  4/4/36,  I.  C. 
Nilson  and  [77.  H.  Metzler,  Rural  Sociology]  (Purnell). 


•  5  ARKANSAS 

I.  (cont.) 

Marketing  ox  products  of  homo  industries  in  Arkansas,  4/23/36,  I.  C* 
Wilson  and  [T.  V.  Douglas ,,,  Rural  Sociology]  ( Bankhead- Jones)  . 

The  effect  of  "baking  temperature  and  sodium  hi  carbonate  on  the  stabil¬ 
ity  of  vitamin  in  rice  polish,  10 / 20 /  a 6 ,  Z.  C.  Battey  (State). 

II - 

Progress  report  in  Arkansas  Sta.  Bui.  323  (1935),  pp.  36-39. 

Factors  which  affect  the  quality  of  canned,  tomatoes.  I,  A  study  of  the 
physical  and  chemical  constituents  of  Arkansas  Marglobe  tomatoes. — II,  A 
study  of  the  physical  and  chemical  constituents  of  Arkansas  Marglobe  and 
Greater  Baltimore  tomatoes,  M.  E.  Smith.  Fruit  Prod.  Jour,  and  Amer.  Vinegar 
Indus.  15  (.1935) ,  No.  3,  pp.  81-83,  91,  114,  115,  122;  15  (1936,  No.  12,  pp. 
365-370,  377,  379, 


CALIFORNIA 

I. 

The  effect  of  pre-digestion  on  -the'  nutritive  value  of  heated  casein,  A. 
Wiens  and  A.  F,  Morgan  (Departmental). 

The  tissue  lipids  of  cholesterol-fed  rats  as  affected  by  pregnancy  and 
lactation,  F.  Gillum  (Departmental). 

The  effect  of  long- continued  egg  yolk  feeding  on  the  livers  of  rats, 

A.  P.  Hall  (Departmental). 

The  effect  of  cholesterol  feeding  on  senility  changes  in  rat  tissues,  R. 
Okey  (Departmental). 

A  study  of  rate  of  clearing  of  cholesterol  from  fatty  livers  of  rats  and 
of  the  lipids  in  the  cleared  livers,  H.  L.  Gillum  (Departmental). 

The  foaming  ability,  coagulability  by  heat  and  isoelectric  points  of  egg 
white  proteins,  B.  R.  Monaghan  (Departmental). 

The  effect  of  vitamin  B  and  G  deficiency  on  tissue  lipids  in  rats,  R. 

Okey  (Departmental) . 

Hyp ervit amino  sis  D  as  produced  by  irradiated  ergosterol  and  liver  oil  con¬ 
centrates,  A.  F.  Morgan  and  C.  A.  Handley  (Departmental). 

A  study  of  the  changes  in  physical  and  chemical  constants  of  fat  absorbed 
by  doughnuts,  E.  Louden  (Departmental). 

The  effect  of  lactose-rich  and  vitamin  G-deficient  diets  on  reproduction 
in  rats,  A.  F.  Morgan  and  M.  Morse  (Departmental). 

Starch  gelatination  as  affected  by  the  presence  of  sugar  and  other  solutes, 
T.  Rietzke  (Departmental). 

The  vitamin  content  of  California  grape  juices  and  wines,  A.  F.  Morgan  and 
H.  Davison  (Departmental). 

.  The  production  of  cataract  in  rat$  fed  adequate  and  vitamin  G-low  diets, 

B.  B.  Cook  (Departmental). 

Vegetable  cookery  as  related  to  edible  quality,  H.  Morgan  (Hatch  and  State) 
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CALIFORNIA 

II. 

The  relation  of  diet  to  health,  A.  F.  Morgan.  Jour.  Araer.  Dental  Assoc., 

22  ( 1935) ,  pp.  1465-1477. 

Studies  of  emulsions  of  the  mayonnaise  variety,  I.  S.  Hall  and  E.  E. 
Halstrom.  Ahs.  in  Jour.  Horne  Scon.,  28  (1936),  pp.  572,  573. 

Effect  of  cholesterol  feeding  on  growth  of  rats,  R.  Okey,  H.  L.  Gillum, 
and  L.  S.  Godfrey.  Proc.  Soc.  Expt.  Biol.  Med.,  34  (1936),  pp.  131-133. 

Cataract  and  dermatitis-producing  nutritional  factors,  A.  F.  Morgan  and 
B,  'B.  Cook.  Proc.  Soc.  Expt.  Biol.  Med.,  34  (1936),  pp.  281-285. 

Pregnancy  in  cholesterol-fed  rats,  L.  S.  Godfrey  and  R.  Okey.  Proc.  Soc. 
Expt.  Biol.  Med.,  34  (1936),  pp.  790-792. 

The  effect  of  quantitative  underfeeding  and  of  vitamin  A  deficiency  on 
the  tissue  lipids  of  rats  fed  diets  low  in  cholesterol,  H.  L.  Gillum  and  R. 

Okey.  Jour.  Nutr. ,  11  (1936),  pp.  303-308. 

The  effect  of  quantitative  underfeeding  and  of  vitamin  A  deficiency  on  the 
liver  lipids  of  rats  fed  diets  with  added  cholesterol,  H.  L.  Gillum  and  R.  Okey. 
Jour.  Nutr. ,  11  (1936),  pp.  309-317.. 

The  effect  of  feeding  egg  yolk  on  the  liver  lipids  of  young  rats,  R.  Okey 
and  E.  Yokela.  Jour.  Nutr.,  11  (1936),  pp.  463-470. 

Vitamins  retained  in  sulfured  and  unsulfured  dried  fruits,  A.  F.  Morgan. 
Med.  Women’s  Jour.,  43  (1936),  pp.  14-16,  24. 

Some  nutrition  studies  with  dogs,  G.  A.  Emerson.  North  Aner.  Vet.,  17 
(1936),  pp.  29-40. 


COLORADO 

I. 

The  Baking  of  flour  mixtures  at  high  altitudes.  —  II,  Physicochemical 
factors.  Revised  8/15/32,  M.  A.  Barmore  (Purnell  and  State). 

A  study  of  factors  affecting  the  culinary  quality  of  potatoes,  11/5/34, 

M.  A.  Barmore  (Purnell). 

II. 

Progress  report  in  Colorado  Sta.  Rpt.  1935,  pp.  23,  24. 

The  influence  -of  various  fa.ctors,  including  altitude,  on  the  production 
of  angel  food  cake,  M.  A.  Barmore.  Colorado  Sta.  Tech.  Bui.  15  (1936),  pp.  54. 
See  also  Cereal  Chem. ,  13  (1936),  pp.  71-78,  and  Jour.  Colo.  Uyo.  Acad.  Sci. , 

2  (1935),  p.  19. 


CONNECTICUT  (Storrs) 

II. 

Progress  report  in  [Connecticut]  Storrs  Sta.  Bui.  207  (1935),  pp.  29,  30. 
Vitamin  B  in  different  preparations  of  lima  beans,  E.-  C.  Rogers  and  L.  S. 
Belding.  Abs,  in  Jour.  Home  Econ. ,  28  (1936),  p.  571. 


-  4  - 


FLORIDA 

T 

i.  • 

A  study  of  the  pathologic  changes  in  tissues  and  organs  of  animals  af¬ 
fected  hy  deficiency  diseases  or  by  toxic  substances,  10/9/33,  C.  F.  Ahrnann 
and  [W.  M.  Ileal,  Animal  Husbandry]  (Purnell). 

An  investigation  of  human  dietary  deficiency  in  Alachua  County,  Florida, 
with  special  reference,  to.  nutritional  anemia  in  relation  to  the  composition 
of  home-grown,  foods,  4/16/34,.  0.  D.  Abbott  and  C.  F.  Ahrnann  (Purnell). 

The  chemical  composition  and  nutritive  value  of  several  Florida  honeys, 
9/28/36,  C.  F.  Ahrnann,  0.  D.  Abbott  [IT.  Newell  and  R.  E.  Foster]  (Purnell). 

A  study  of.  the  jelling  properties  of  several  varieties  of  Florida  grapes, 
9/28/36,  0.  D.  Abbott  and  K.  W.  Loucks  (Purnell)  . 

Standardization,  of  home  canned  to-me.toes  and  tomato  juice,  9/28/36,  0.  D. 
Abbott  and  [M.  Cobb,  Extension]  (Purnell). 

II. 

Progress  report  in  Florida  Sta.  .Rpt.  1935,  pp.  70-73. 


GEORGIA 

I. 

Utilization  of  fruits  and  vegetables  and  their  by-products.  Revised  8/3/34. 
(a).  A  study  of  the  jelly  making  properties  of  the  Muscadine  group  of. grapes, 
using  the  Delaware  jelly  test.  (b)  The  introduction  of  peanut  meal  into  the- 
diet  in  as  many  and  pleasing  ways  as  possible,  L.  Ascham  [Horticulture  and  Chem¬ 
istry]  (Purnell). 

Studies  in  nutritional  anemia.  Revised  10/9/34.  The  available  iron  in 
turnip  greens,  collards,  mustard  and  other  greens  used  in  the  South,  L.  Ascham, 

M.  Speirs,  and  D.  Maddox,  [K.  T.  Holley,  Chemistry  consultant]  (Purnell). 

The  p>imiento  pepper  in  nutrition.  ( c)  The  vitamin  A  content  of  milk  from 
pimiento-fed  cows.  Revised  8/3/34,  L.  Ascham,  M.  Speirs,  D.  Maddox,  and  [K.  T. 
Holley,  Chemistry]  (Purnell). 

The  ascorbic  acid  content  of  southern  grown  fruits  and  vegetables,  9/4/35, 

L.  Ascham,  [K.  T.  Holley,  Chemistry,  and  H.  L.  Cochran,  Horticulture,  consultants] 
(Purnell) . 

II. 

Progress  reports  in  Georgia.  Sta.  Ann.  Rpt.  1934-35,  pp.  30,  31;  1935-36, 
pp.  31,  32. 


HAWAII 

I. 

Vitamin  determination  of  Hawaiian  foods  and  feeds,  5/31/29.  Revised 
8/30/33.  Vitamins  A,  B,  C,  and.  G  in  Hawaiian  foods,  including  chemical  deter¬ 
minations  of  vitamin  C.  Organic  nutrients  and  Ca,  P,  and  Fe  content  of  various 
Hawaiian  foods  and  some  Filipino  foods,  C.  D.  Miller,  M.  Potgieter,  and  R.  C. 
Robbins  (Hatch). 
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HAWAII 

I.  (cont.) 

Chemical  and  biological  studies  of  the  opihi  ( Helcioni scus  exeratus  and 
H.  argent atus),  5/26/31,  C.  D.‘  Miller  (Adams). 

Anemia  studies:  The  relation  of  blood  constituents  and  blood-forming 
organs  in  nutritional  anemia,  6/20/35,  [C.  J.  Hamre,  Zoology]  and  C.  D.  Miller 
(Adams  and  Territorial). 

[The  sterols  of  tropical  oils,  including  avocado,  kukui  nut,  coconut  palm, 
chinawood, .and  chaulmoogra,  6/20/35,  L.  N.  Bilger,  J.  H.  Payne,  and  M.  W. 
Westgate,  Chemistry]  (Adams). 

[iodine  content  of  Hawaiian  foods,  including  fruits,  vegetables,  end  marine 
foods,  6./20/35,  E.  M.  Bilger]  (Hatch). 

nutritional  investigation  of  taro,  11/27/35,  [Agronomy]  M.  Potgieter  and 
C.  D.  Miller  (Tax  Eund.)  . 

The  evaluation  of  human  uses  and  method  of  teaching  people  to  eat  taro,  and 
taro  projects,  12/31/35,  N,  P.  Larsen  (Tax  Fund). 

II. 

Progress  report  in  Hawaii 'Sta.  Rpt.  1935,  pp.  23-26. 

Some  fruits  of  Hawaii:  Their  composition,  nutritive  value  and  use,  C.  D. 
Miller,  K.  Bazore,  and  R.  C.  Robbins.  Hawaii  Sta.  Bui.  77  (1936),  pp.  133. 

Nutritive  value  of  the  protein  of  Cajanus  indicus,.,  C.  D.  Miller  and  R.  C. 
Robbins.  Jour.  Agr.  Res.  [U.  S.],  53  (1936),  pp.  281-293. 


IDAHO 

I. 

The  vitamin  C  content  of  fresh  and  canned  Italian  prunes,  10/18/34,  E. 
Woods  (Purnell) . 

The  vitamin  E  content  of  pea  germ  meal,  1/24/36,  [A.  0.  Shaw  and  D.  L. 
Fourt ,  Dairy  Husbandry]  and  E.  Woods  (Purnell). 

The  vitamin  G-  content  of  the  Idaho  Russet  Burbank  potato,  3/l/32,  E. 

Woods  (Purnell). 

The  vitamin  A  content  of  pasture  plants  under  pasture  conditions,  12/6/32, 
reopened  1935-36,  [Dairy  Husbandry]  and  E.  Woods  (Purnell). 


II. 

Progress  report  in  Idaho  Sta.  Bui.  220  (1936),  pp.  34,  35. 

Vitamin  A  activity  of  third  cutting  alfalfa  hay  as  effected  by  methods  of 
curing,  E.  Woods,  F.  W.  Atkeson,  H.  Wellhousen,  and  R.  F.  Johnson.  Jour.  Dairy 
Sci. ,  19  (1936) ,  p.  581. 

Potatoes  and  the  vitamin  B  complex,  E.  Woods.  Abs.  in  Jour.  Home  Econ., 

28  (1936)  ,  p.  571. 


ILLINOIS 

I. 

The  nutritive  value  of  highly  pigmented  corns — (a)  A  study  of  the  possibil¬ 
ity  of  maintaining  a  high  vitamin  A  content  of  milk  by  the  inclusion  in  rations 
of  intensely  pigmented  corn,  10/27/33,  J.  Outhouse,  M.  Hathaway,  and  J.  Smith 
(Purnell). 
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ILLINOIS 

I .  ( cont .  ) 

The  utilization  of  carotene  by  children,  5/17/34,  J.  Outhouse  (Purnell). 

The  factors  that  influence  bone  calcification. — I,  The  role  of  lactose  in 
mineral  metabolism,  2/2/32,  J.  Outhouse,  M.  Hathaway,  I.  Twomey,  and  J.  Smith 
(Purnell) . 

Mineral  requirements  of  human  subjects  and  the  utilization  of  minerals  of 
foods,  9/l/36,  J.  Outhouse  and  [H.  H.  Mitchell,  Animal  Husbandry]  (Purnell). 

A  study  of  Illinois  wheat  flours  and  their  behavior  in  baking.  The  effect 
of  different  bleaching  treatments  on  baking  quality,  l/3/27,  S.  Woodruff  and 
E.  Chambers  (Purnell) . 

Characteri sties  of  starches  of  wheats  and  of  other  sources.  Photomicro¬ 
graphic  studies  of  gelatinized  corn  and  wheat  starches,  7/8/31,  S.  Woodruff  and 
M.  MacMasters  (Purnell) . 

Soybeans  and  soybean  products  as  human  food. — I,  Selecting  varieties  suitable 
for  edible  use,  l/4/35,  S.  Woodruff  and  H.  Klaas  (Purnell) * 

Studies  in  the  utilization  of  corn  as  human  food.--II,  Effects  of  freezing 
on  the  ease  of  removal  of  starch  from  the  kernel  and  physical  changes  in  starch 
gels  brought  about  by  freezing,  8/23/33,  S.  Woodruff  and  M.  MacMasters  (Purnell). 

Illinois  farm  home  accounts,  4/7/28,  R.  C.  Freeman  (Purnell). 

Consumption  studies  in  rural  families,  2/26/36,  R.  C.  Freeman  (Bankhead- Jones). 

Spray  residue  studies  including  metabolism  and  physiological  effects  of  lead 
and  arsenic  and/or  other  spray  residues  on  the  animal  body,  11/8/35,  [H.  H.  Mitchell 
Animal  Husbandry,  W.  A.  Ruth,  Horticulture]  and  J.  P.  Outhouse  (Bankhead- J one s  and 
State) . 


II. 

Progress  reports  in  Illinois  Sta.  Rpt.  1934,  pp.  248-262. 

The  effect  of  freezing  on  the  physical  and  microscopic  character  of  gels  of 
corn  and  wheat  starches,  S.  Woodruff  and  H.  Hayden.  Jour.  Agr.  Res.  [U.  S.],  52 
(1936),  pp.  233-237. 


INDIANA 

I. 

A  study  of  efficient  kitchen  arrangement,  5/23/30,  0.  Redfield  (Purnell). 

A  study  of  the  relation  between  color,  composition,  culinary  qualities,  and 
marketing  value  of  Indiana  potatoes  grown  on  muck  and  other  soil  types  [Horti¬ 
culture],  l/l8/34,  G.  Redfield  (Purnell). 

Refrigeration  for  the  farm  household  and  farm  produce,  7/9/35,  G.  Redfield 
(Purnell  and  Supplemental) . 

A  s tudy  of  the  use  of  the  oven,  the  waterless  cooker,  the  water-bath,  and 
the  pressure  cooker  for  processing  fruits  and  vegetables  in  home  canning,  R. 
Jordan  (State). 

A  study  of  hydrogenated  lard  (produced  under  known  conditions)  as  a  culinary 
fat,  R.  Jordan  (State). 


II. 

Progress  report  in  Indiana  Sta.  Rpt.  1935,  pp.  43,  44. 

Electricity  serves  the  farm  household,  G.  M.  Redfield  and  T.  E.  Hienton. 
Indiana  Sta.  Girc.  214  (1936),  pp.  12. 


•>  '• . 


I. 

A  study  of  the  conditions  influencing  the  production  of  uniform’  experi¬ 
mental  animals  in’  the  stock  colony,  10/24/31,  P.  M. -Nelson,  P.  Swanson,  and 
G.  T.  Stevenson  (Purnell  and  State).  ,  ,  ■  • 

A  study  of  the  application  of  heat  to  ..cooking  utensils  of  different  mater¬ 
ials,  10/14/33,  L.  J.  Peet,  M.  S.  Cover,  and  P.  Madden.  3.  Lowe  and  [J.  W. 
Woodrow,  Physics]  advisers  (Purnell  and  State).  • 

The  influence  of  the  feeding  of  certain,  fats  upon  the  quality  and  palat¬ 
al  ility  of  beefy  [M.  D.  Helser,  P.  J.  Beard,  and  C.  C*  -Culbertson,  Animal  Hus¬ 
bandry],  and  P.  ivi.  Nelson  and  B.  Lowe  cooperating  (Purnell). 

Source  of  Iowa  incomes  and  their  occupational  and  geographical  distribution 
10/23/35,  ivi.  Reid  and  M.  V.  Britton  [Agr.  Peon,]  (Purnell  and  State), 

The  nature  of  the  dietary  deficiency  causing  progressive  retardation  of 
growth  in  successive  generations  of  .rats,  8/8/36,  P.  ivi.  Nelson,  and  Ivi. 

Gunson  (Purnell  and  State) . 

The  biological  value  of  autoclaved  pork  muscle,  8/8/36,  P.  P.  Swanson,  P. 
ivi.  Nelson,  G.  T.  Stevenson,  and  ivi.  Gunson  (Purnell  and  State). 

Dietary  factors  in  the  production  and  cure  of  toxemic  pregnancies  induced 
by  the  feeding  of  certain  pork  diets,  8/8/36,  P.  P.  Swanson,  P.  ivi.  Nelson,  G. 

T.  Stevenson>,  and  Ivi.  Gunson,  with  [E.  Smith,  Zoology,  and  H.  D.  Bergmann,  Veter¬ 
inary  Medicine,  advisers]  (Purnell  and  State). 

The  lactagogue  factor  in  liver  and  beef  muscle,  8/8/36,  P.  P.  Swanson,  P. 

M.  Nelson,  R.  A.  Powles,  and  E.  B.  Wilcox  (Purnell  and  State). 

The  nutritional  status  of  college  women  as  related  to  their  dietary  habits; 
anthropometric  measurements,  the  formed  elements  of  the  blood,  basal  metabolism 
and  dietary  balances,  8/8/06,  P.  ivi.  Nelson,  P.  P.  Swanson,  k.  A.  Ohlson,  [j.  P. 
Edwards,  S.  B,  Kalar  and  S.  G.  Grant,  Hygiene;  E.,  E.  Smith,  Physiology;  and  P. 

C.  Jeans  and  G.  Stearns,  Pediatrics,  Univ.  Iowa].  [Regional  Project,  North 
Central  States]  (Purnell) . 

Degradation  of  wild  silk,  silk,  and  weighted  silks  by  acid  oxidation,  re¬ 
vised  8/8/36,  R.  Edgar  and  R.  L.  Johnson  [Chemistry]  (Purnell). 

II. 

Progress  reports  in  Iowa  Sta.  Rpt.  1S35,  pp.  90,  91,  162-172. 

The  alkaline  mercerizat ion  of  wool,  M.  Barr  and  R.  Edgar.  Iowa.  State  Col. 
Jour.  Sci. ,  10  (1935),  pp.  45-48. 

The  ani d  degradation  of  wool  keratin,  ivi.  Barr  and  R.  Edgar.  Iowa,  State 
Col.  Jour,  Sci.;  10  (1936),  pp.  129-134. 

The  acid  and  alkaline  degradation  of  chlorinated  wool,  E.  Barr,  ivi.  Barr, 
and  R.  Edgar.  Iowa  State  Col.  Jour.  Sci.,  10  (1936),  pp.  145-150. 

Laboratory  report  on  tests  to  determine  causes  of  stretch  and  slippage  of 
yarns  in  certain  wool  and  silk  fabrics,  K.  Cranor,  E.  kcEadden,  and  L.  Pryer. 
Iowa  State  Col.  Jour.  Sci.,  10  (1936),  pp.  317-339. 

Tests  to  determine  durability  and  resistance  to  wear  of  certain  umbrella 
fabrics,  V.  Sykes  and  K.  Cranor.  Amer,  Dyestuff  Rptr. ,  December  30,  1935. 

The  degradation  of  silk,  wild  silk  and  wool  by  steam,  E.  C.  Walde,  ivi.  Barr, 
and  R.  Edgar.  Textile  Res.,  6  (1936),  pp.  235-240. 

Alkaline  degradation  of  wool  kera„tin,  Ivi.  Barr  and  R.  Edgar.  Textile  Res.  , 

6  (1936),  pp.  273-277. 

The  effect  of  salt  on  silk,  E.  C.  Walde,  J.  E.  Ross,  k,  Barr,  and  R.  Edgar. 
Jour.  Home  Econ, ,  23  (1936),  pp.  179-182. 
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II.  (cont.) 

The  effect  of  laundering  upon  the  appearance  and  wearing  quality  of  some 
"blanket  fabrics,  C.  Jackson  and  K.  Cranor.  Auer.  Dyestuff  Rptr, ,  August  10, 
1936. 

Inorganic  salts  in  nutrition — changes  in  kidneys  of  rats  fed  a  diet  poor 
in  inorganic  constituents,"  P,  P,  Swanson,  0.  A.  Storvick,  and  A.  H.  Smith. 
Jour.  Biol.  Chem,  ,  114  (1936),  pp.  309-319. 

Effect  of  restriction  of  inorganic  salts. in  the  diet  on  organ  growth, 

P.  P.  Swanson  and  A.  H.  Smith.  Amer.  Jour.  Physiol.,  116  (1936),  pp.  516-523. 

Problems  of  poultry  cookery,  B.  Lowe.  U.  S.  Egg.  and  Poultry  Mag. ,  42 
(1936),  pp,  272,  273,  336,  337,  383,  384. 

t  V 


KANSAS 

I. 

The  vitamin  content  of  foods  relating  to  human  nutrition. — -2.  Determina.- 
tion  of  the  vitamin  content  of  foods.  Revised  H/25/35. 

.  P.  A  study  of  the  vitamins  A  and  G-  content  of  the  colostrum  of  the  dairy  cow. 

H. 'A  study  of  the  vitamins  A  and  G  content  of  the  milk  of  dairy  cows  maintain¬ 
ed  under  conditions  practiced  in  Kansas. 

I.  a  study  of  bean  sprouts  as.  a  source  of  vitamin  C.  M.  M.  Kramer  and  B, 
Kunerth  [Dairy  Husbandry]  (Purnell) . 

A  study  of  factors  affecting  the  service  qualities  of  certain  textile 
fabrics.  Revised  11/20/35. 

3.  The  effect  of  heal,  light  and  perspiration  on  the  service  qualities  of 
weighted  and  unweighted  silk  fabrics.  A. — The  effect  of  dry  and  moist  heat  on 
breaking  strength.  B. — The  effect  of  natural  and  synthetic  perspiration  on  the 
breaking  strength,  C. — The  effect  of  light  of  different  wave  lengths  on  the 
service  qualities.  E.  Bruner  (Purnell). 

4.  A  study  of  service  qualities  of  fabrics  with  regard  to  adequate  labeling.' 
B. — A  study  of  certain  qualities  of  fabrics  that  influence  their  ability  to 
absorb  moisture,  C. — A  study  of  the  service  qualities  of  fabrics  as  affected  by 
laundering.  K.  Hess  (Purnell). 

Meat  investigations.  Revised  2/21/34.  [Animal  Husbandry  and  Chemistry] 
(Purnell) . 

3.  Influence  of  feed  and  management  upon  tenderness  of  beef,  C. — Cooking  of 
roasts  according  to  prescribed  methods,  with  judging  of  tenderness  by  palata- 
bility  committee  and  objectively  by  mechanical  shear.  M.  M.  Kramer  and  G.  Vail, 

4.  Influence  of  feed  and  management  upon  keeping  quality.  C. — Same  as  3  C 
plus  determination  of  expressible  juice.  M.  M.  Kramer  and  G.  Veil. 

5.  Relation  of  degree  of  finish  to  quality  and  palatability*  C. — Cooking  of 
roasts  and  judging  by  palatability  committee.  M,  M.  Kramer  and  G.  Vail. 

6.  Relation  of  juiciness  to  quality  and  palatability.  B. — Cooking  of  roasts 
with  determinations  of  juiciness  subjectively  and  objectively.  M.  M.  Kramer  end 
G.  Vail. 

8.  A  study  of  the  relation  of  method  of  cooking  to  quality  and  palatability 
of  meat.  G.  E.  Vail. 

10.  A'  study  of  the  composition  and  cadoric  vadue  of  cooked  and  raw/  meads. 

M.  S.  Pittman  and’M*  M.  Kramer. 
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KANSAS 

I .  ( cont . ) 

11.  Investigation  of  the  utilization  of  meat  "by  human  subjects.  M,  S.  Pittman 
and  3.  L.  Kunerth. 

The  effect  upon  the  animal  body  of  varying  the  amount  of  vitamin  in  the 
diet  .  — 1,  The  effect  upon  the  animal  body  of  varying  the  amount  of  vitamin  C  in 
the  diet,  with  special  reference  to  reproduction  end  the  development  of  the 
embryo,  4/6/32,  ivi.  Kramer  and  [M,  T.  Harman,  Zoology]  (Purnell). 

Studies  of  factors  effecting  the  expenditures  for  family  living  among 
Kansas  farm  families,  7/12/35,  to.  A.  Gunselman  and  [W.  E,  Grimes,  Agr,  Economics] 
(Purnell). 

The  nutritional  status  of  college  women  as  related  to  their  dietary  habits, 
•9/9/36,  [Regional  Project,  North  Central  States]  (Purnell). 

1.  A  study. of  the  anthropometric  measurements  of  college  women  in  Kansas,  ivi.  S. 
Pittman,  R,  Tucker,  J.  Williams,  and  Ivi,  W.  Husband, 

2.  A  study  of  the  based  metaholism  of  women  of  college  age  in  Kansas,  to.  S. 

Pittman,  B.  L.  Kunerth,  and  to.  W.  Husband.  -  ’  , 

3.  A  study  of  the  blood  £)icture  of  .  college  women  in  Kansas,  to.  S.  Pittman, 

B.  L.  Kunerth,  and  M.  W.  Husband.  -  ' 

4.  A  study  of  the  intake  and  utilization  of  the  food  of  a,  selected  group  of 
Kansas  college  women,  to.  S.  Pittman  and  3.  L.  Kunerth. 

5.  A  survey  study  of  the  dietary  habits  of  Kansas  college  women,  to.  S.  Pittman 
and  B.  L.  Kunerth. 

II. 

Some  effects  of  experimental  diets  upon  the  vitamin  C  content  of  certain 
organs  of  the  guinea  pig  (Cavia  cooaya) ,  I.  Gillum  and  to.  to.  Kramer.  Trans.  Kans, 
Acad.  Sci.,  38  (1935),  pp.  205-207. 

a  preliminary  study  of  the  vitamin  A  content  of  milk  and  colostrum,  B.  L. 
Kunerth,  to.  to.  Kramer,  and  W.  H.  Riddell.  Trans.  Kans.  Acad.  Sci.,  38  (1935), 
pp.  209-211. 


KENTUCKY 

I. 

The  relationship  of  certain  constituents  of  egg  yolks  to  hemoglobin  re¬ 
generation  in  humans,  6/16/36,  S.  E.  Erikson  amid  R.  Boyden  [Poultry  Hus¬ 
bandry]  (Purnell). 


II. 

Progress  report  in  Kentucky  Sta.  Rpt.  1935,  pp.  38,  39. 
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MAINE 

I. 

The  economic  utilization  of  electricity  in  food  preparation  in  Maine 
rural  homes,  revised  10/20/36,  (3)  The  effect  of  the  method  of  heat  application 
and  accompanying  oven  conditions  on  flavor  and  te.kure  of  baked  foods,  M..M* 
Monroe  (Purnell,  Hatch,  and  State). 

The  factors  affecting*  the  cooking  quality  of  potatoes,  revised  8/29/32, 

(2)  The  relation  of  internal  composition  and  physical  structure  of  the  potato 
to  mealiness,  M.  D.  Sweetman  (Furnell,  Hatch,  and  State). 

A  study  of  the  financing  by  Maine  families  of  higher  education  of  their 
children  in  Maine  institutions,  7/13/33,  P.  S.  Greene  (Purnell,  Hatch,  and  State) 

Pood  habits  and  nutritional  status  of  children  in  selected  communities  in 
Maine,  7/7/34,  M.  M.  Clayton,  M.  D.  Sweetman,  and  P.  S.  Greene  (Purnell,  Hatch, 
and  State) . 

The  effect  of  an  improved  diet  upon  the  health  and  nutritive  condition  of 
grade  school  children  in  Mars  Hill,  Maine,  8/13/35,  M.  M.  Clayton,  M.  D.  Sweet¬ 
man,  and  P.  S.  Greene  (Purnell,  He.tch,  and  State). 

The  antiscorbutic  value  of  home  canned  iDickles  of  various  types  used  in 
Maine,  7/l/35,  M.  M.  Clayton  (State).  , 

The  economical  management  of  kerosene  cook  stoves  to  secure  palatability  of 
product  in  Maine  farm  households,  M.  M.  Monroe  (State).  , 

II. 

Progress  report  in  Maine  Sta,.  Bui.  380  (1935),  pp.  235-243. 

Factors  affecting  the  cooking  quality  of  potatoes,  M.  B..  Sweetman.  Maine 
Sta.  Bui.  383  (1936) ,  pp.  387. 

Introducing  the  eloctric  range,  M.  M.  Monroe  and  E.  M.  Cobb.  Maine  Ext. 
Serv.  Bui.  222  (1936),  pp.  18. 


MARYLAND 

I. 

Standard's  of  living  of  Maryland  farm  families. — I,  Pood  consumption  studies, 
11/1/36,  M. Mount ,  C.  Welsh,  and  [V.  M.  hollar,  Extension]  (Stake). 


MASSACHUSETTS 

I. 

Methods  and  criteria  for  detecting  nutritional  disturbances. — a  study  of 
the  cause  and  control  of  nutritional  cataract,  3/6/35,  H.  S.  Mitchell  and  G.  M. 
Cook  (Purnell) . 

A  study  of  the  nutrition  of  college  women  with  respect  to  vitamin  C  require¬ 
ments,  10/17/36,  H.  S.  Mitchell  and  0.  A.  Merriam  (State). 

[Fundamental  nutritive  properties  of  apples  and  apple  products,  3/14/34, 

C.  P.  Fellers,  J.  A.  Clague,  and  R.  E.  Buck,  Hort.  Manufactures]..  (Purnell). 

[Nutritive  value  of  cranberries,  7/6/26,  C  .  P.  Fellers,  J.  A.  Clague,  and 
W.  B.  Esselen,  Jr.,  Hort.  Manufacturers]  (Purnell). 

[The  iron,  copper,  manganese,  and  iodine  content  of  vegetables  used  an 
human  food,  8/5/33,  W.  S.  Ritchie  et  al. ,  Chemistry]  (Purnell,  Hatch,  and  Stake). 

[Absorption  by  food  plants  of  chemical  elements  of  importance  in  human 
physiology  and  nutrition,  4/3/34,  N.  S.  Ei senmenger ,  Agronomy,  and  W.  S.  Ritchie, 
Chemistry]  (Purnell,  Hatch,  and  State). 

[Nutritive  value  of  fishery  products  as  human  and  animal  food,  9/30/35, 

W.  S.  Ritchie,  Chemistry,  and  C.  R.  Fellers,  Hort.  Manufactures]  (Purnell,  Hatch, 
and  State) . 
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MASSACHUSETTS 
‘  '  II.  . 

Progress  reports  in  Massachusetts  Sta.  Bui.  327  (1936),  pp.  59-o3. 

Effect  of  storage,  freezing,  and.  canning  on  the  nutritive  value  of  vegetable 
products,  C.  R,  Fellers  and  P.  D.  I sham.  Araer.  Vegetable  Growers  Assoc.  Ann. 

Rpt.  1935,  pp.  85-87. 

Vitamin  C  content  of  ra.w ,  cooked,  and  canned  rhubarb ,  J.  A.  Clague,  C.  R. 
Pellers,  and  W.  Stepat.  Proc.  Ame r.  Soc.  Hort.  Sci,  ,  33  (1936),  pp.  624-626. 

Effect  of  shipping,  free zing, and  conning  on  the  ascorbic  acid  (vitamin  C) 
content  of  peas,  C.  R.  Pellers  and  W.  Stepat.  Proc.  Amer.  Soc.  Hort.  Sci., 

33  (1936),  pp.  627-633. 

Vitamin  content  of  important  foods  in  the  child’s  diet,  C.  R.  Pellers. 

Amer.  Jour.  Pub.  Health,  25  (1936),  pp.  1340-1345. 

Susceptibility  of  different  strains  of  rats  to  nutritional  catract,  E.  S. 
Mitchell.  Jour.  Hutr. ,  12  (1936),  November  issue. 

Nutritive  value  of  the  blue  crab  ( Callinectes  sapidus)  and  sand  crab 
(Platyonichus  ocellatus.  Latreille) ,  V.  K.  Watson  and  C.  Ft.  Pellers.  Trans. 

Amer.  Fisheries  Soc.,  65  (1935),  pp.  342-349. 

Vacuum  determination  in  all-glass  canning  jars,  W.  A.  Maclinn  and  C.  R. 
Fellers.  Pood  Res.,  1  (1936),  pp.  41-44. 

Vitamin-C  content  of  dairy  orange  beverages,  M.  J.  Mack,  C.  R.  Pellers, 

W.  A.  Maclinn,  and  D.  A.  Bean.  Pood  Res.,  1  (1936),  pp.  223-230. 

-  Of  ~ 

MICHIGAN 

I. 

Determination  of  the  food  requirements  of  children. — (2)  The  protein  re¬ 
quirements  of  the  preschool  child;  (3)  The  mineral  requirements  of  the  preschool 
child,  ll/l/28,  M.  Dye,  J.  Hawks,  and  k.  Bray  (Purnell). 

A  study  of  the  relationship  between  the  nutritive  content  of  the  diet  and 
the  vitamin  A  requirement,  3/4/35,  K.  Dietrich  and  M.  Dye  (Purnell). 

A  study  of  the  vitamin  Bq  content  of  beans,  6/20/36,  K.  Dietrich  and  M. 

Dye  (Purnell) . 

Bean  cookery. — Methods  of  cooking  and  recipes,  5/l/36,  k.  Dye  and  R. 

Griswold  (State). 

Recipes  for  Michigan  fruits,  7/l/36,  R.  Griswold  and  M.  Dye  (State). 

The  effect  of  rations  made  up  largely  of  single  grains  upon  the  growth  and 
quality  of  meat  produced  by  swine,  5/1/36,  [V.  a.  Freeman,  Animal  Husbandry] , 

M,  Dye,  and  R.  Griswold  (State). 

Quality  in  beef — beef  type  and  dairy  type  steers,  6/l/36,  [G.  A.  Branaman, 
Animal  Husbandry] ,  R.  Griswold,  and  M.  Dye  (State). 

A  study  of  the  variation  (l)  in  vitamin  C  in  foods  through  storage,  cook¬ 
ing,  and  from  season  to  season  and  (2)  in  vitamin  B  content  of  various  foods 
used  in  infant  diets  and  the  effect  of  various  methods  of  preparation  upon  the 
vitamin  B  content,  10/l/30,  P.  Hanning  (Fremont  Fellowship,  Gerber  Products  Co.). 


MI  CHI  GAIT 
II. 

progress  report  in  Michigan  Sta.  Rpt.  1935,  p.  227. 

Changes  in  standards  of  consumption  during  a  depression,  I.  K.  dross  and 
J.  Pond*  Michigan  Sta,.  Spec.  Bui.  274  (1936)  ,  pp.  30. 

A  study  of  children's  wardrobes,  M.  Penhington  and  I.  H.  Gross.  Jour. 

Home  Peon.,  27  (1935),  pp.  647-649. 

world  progress  in  home  economics,  1927-1934,  I...H.  Gross,  Jour.  Home 
Peon.,  28  (1936),  pp.  233-240. 

•  .  .  •  , 

MI  ME  SOT  A 

-  .  .  I.  . 

The  relation  of  diet  to  blood  regeneration.,  (l).  The  influence  of  vitamins 
on  the  rate  of  blood  regeneration,  (2)  The  distribution  of  nitrogenous  con¬ 
stituents. of  the  blood  during  blopd  regene  rat  ion,  3/l/28.,  J..  M.  Leichsenring 
and  A.  Biester  (Parnell) .  . 

A  study  of  the  culinary  quality  of  Minnesota  potatoes,  11/5/.34,  A.  M. 

Child  (Bankhead-Jones) . 

A  study  of  the  quality  and  utilization  of  Minnesota  varieties  of  apples, 
10/l3/34,  A.  M.  Child  (Bankhead-Jones) . 

A  study  of  the ' qualities  of  meat  which  affect  its  palatability ,  methods  of 
cooking,  and  utilization,  revised  10/27/36.  1.  A  study  of  juiciness,  tenderness, 

and  flavor  of  meat,  A.  M.  Child  and  M.  Satorius  (Bankhead-Jones). 

Pactors  affecting  the  selection,  care,  and  wearing  qualities  of  textile 
materials,  3/l/28,  (A)  A  study  of  fiber  quality  and  physical  properties  in 
relation  to  cost  of  staple  wool  materials;  (B)  A  study  of  the  serviceability  of 
woven  materials  used  for  men's  and  women's  underwear,  P.  L.  Phelps  (Purnell  and 
Hatch) . 

A  study  of  the  properties  and  serviceability  of  cotton  materials  used  for 
professional  garments,  10/27/36,  P.  L.  Phelps  (Bankhead-Jones). 


II. 

Effect  of  interior  temperature  of  beef  muscle  upon  the  press  fluid  and 
cooking  losses,  A.  M.  Child  and  J.  A.  pogarty.  Jour.  Agr.  Res.  [U.  S.],  51  (1935) 
pp.  655- b62. 

Sulfur ing  of  apples  before  drying,  M.  Baldelli,  A.  M.  Child,  D.  pel  son,  and 
R. ,B.  Harvey.  Minn.  Hort. ,  63  (1935),  pp.  168,  169,  171. 

Selection  and  use  of  pork  cuts,  A.  M.  Child.  Univ.  Minn,  Ext,  Div.  Spec. 

Bui.  173  (1935),. pp.  19. 

Using  meat  sundries  and  preserving  meats  in  lard,  A.  M.  Child.  Univ.  Minn. 
Ext.  Div.  Circ.  52.(1935),  pp.  8. 

Some  references  related  to  household  purchasing,  E.  L.  Phelps,  A.  Biester, 
et  al.  Mimeographed  publication  (1935),  pp.  19. 


MISSISSIPPI 

I. 

The  effect  upon  family  living  of  moving  from  submarginal  to  productive 
land,  1/31/35,  D.  Dickins  (Purnell). 

Studies  in  nutritional  anemia,  revised  9/26/36. 

1.  Studies  on  vegetables,  (a)  Determination  of  the  availability  of  the  iron 
and  copper  in  vegetables  as  related  to  their  value  in  the  treatment  of  nutri¬ 
tional  anemia,  (b)  Determination  of  the  effect  of  cooking  on  the  value  of 
vegetables  in  nutritional  anemia  and  its  relationship  to  available  iron  and 
copper,  0.  Sheets  and  M.  Ward  (Purnell). 

2.  Studies  on  sorghum  and  sugar  cane  sirups  and  blackstrap  mola.sses.  Deter¬ 
mination  of  the  availability  of  the  iron  and  copper  in  sorghum  and  sugar  cane 
sirups  and  blackstrap  molasses  as  related  to  their  value  in  the  treatment  of 
nutritional  anemia,  0.  Sheets  and  M.  Ward  (Purnell). 

A  study  of  the  influence  of  the  nitrogen  supply  on  (A)  the  mineral  con¬ 
tent  (Pe,  Cu,  H,  p,  Ca,  K,  Mg)  of  leaf  lettuce  and  spinach.  (B)  the  value  of 
leaf  lettuce  and  spinach  on  the  regeneration  of  hemoglobin,  2/3/36,  0.  Sheets, 
[L .  R.  Farish,  Horticulture,  and  M.  Geiger,  Chemistry]  (Bankhead-Jone s) . 


TT 

JL  J-  • 

The  mineral  content  of  sirups,  molasses,  and  soft  sugars,  0.  Sheets  and 
R.  W.  Pearson.  Mississippi  Sta.  Tech.  Bui.  22  (1936),  pp.  12. 


MISSOURI 

I. 

Influence  of  methods  of  handling  foods  on  their  vitamin  content,  revised 
8/13/32,  A.  Vitamin  A,  B,  G,  and  D  content  of  egg  yelks  from  light,  medium, 
and  dark  golden  eggs,  B.  Bisbey,  E.  Dyar,  and  M .  Keliar  (Purnell  and  K.  Y.  A.). 

The  effect  of  cooking  upon  the  chemical  composition  and  cost  of  meat, 
8/14/34,  J.  A.  Cline  and  H.  McLachlan  (Purnell  and  II.  Y.  A.). 

Household  utilization  of  cotton  and  competing  household  fabrics,  1C/22/35, 
J.  V.  Coles  and  M.  Chollett  (Purnell  and  H.  Y.  A.). 

Family  living  survey  in  Moberly,  Missouri,  8/4/36,  J.  V.  Coles  and  R. 
Foster  (Purnell  and  IT.  Y.  A.). 

Food  consumption  study:  An  analysis  of  the  data  on  food  consumption,  E. 
McGuire  and  B.  K.  Whipple  (IT.  Y.  A.). 

[A  study  of  the  levels  of  living  of  farm  families  in  Missouri,  7/9/36, 

M.  W.  Sneed,  Rural  Sociology],  with  J.  V.  Coles,  0.  Conard,  and  F.  Clark  (purne 

II. 

Progress  report  in  Missouri  Sta..  Bui.  358  (1935),  pp .  78,  79. 
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MONTANA 

I. 

The  relative  pala.t ability  and  vitamin  content  of  vegetables  preserved  by 
drying,  saLting,  and  fermentation. — I,  Sweet  corn,  vitamins  A  and  B,  10/19/33, 
J.  E.  Richardson  and  E.  Mayfield  (Purnell). 

Preservation  of  vegetables  for  winter. — I,  Storage  (Netted  Gem  potatoes, 
furrow  irrigation.  Chemical  tests  for  vitamin  C),  revised  10/20/34,  [Horti¬ 
culture]  J.  E.  Richardson  and  H.  Mayfield  (Purnell). 

The  quality  and  nutritive  value  of  vegetables  grown  under  varying  moisture 
conditions — spinach,  10/20/34,  [Horticulture]  J.  E.  Richardson  and  H.  Mayfield 
(Purnell ) . 

The  qualities  and  uses  of  white  wheat  varieties  raised  in  Montana.  —  Cake 
and  cooky  test,  7/24/35,  [Agronomy]  J.  E.  Richardson  (Purnell). 

II . 

The  effect  of  feeds  on  the  quality  and  palatability  of  lamb,  J.  E. 
Richardson  and  ?/.  E.  Dickson.  Montana  Sta.  Bui.  320  (1936),  pp.  19. 


NEBRASKA 

I. 

A  study  of  gas  stoves,  7/14/33,  A.  E.  Baragar  (Purnell). 

The  use  of  lard  in  home  making. — I,  The  use  of  lard  for  cake  making, 
10/25/33,  [H.  J.  Gramlich  and  W.  J.  Loeffel,  Animal  Husbandry]  and  R.  Gibbons 
and  M.  Peters  (Purnell  and  State). 

A  study  of  comparative  cost  of  certain  home  and  commercially  prepared 
foods,  taking  into  account  the  relative  cost  of  various  fuels  used  in  the 
home. — I,  White  and  whole  wheat  bread,  rolls,  3/26/34,  E.  B.  Snyder  (Purnell). 

A  comparative  study  of  young  pe.ople  from  farm,  village,  and  city  homes 
in  regard  to  certain  possible  relationships  between  character  and  personality 
adjustment  and  home  and  family  influences,  10/29/35,  L.  H.  Stott  (Purnell). 

A  technical  study  of  steam  pressure  cookers  used  in  Nebraska  homes,  5/28/35, 
A.  E.  Baragar  and  R.  Gibbons  (Purnell). 

Methods  used  in  processing  certain  vegetables  and  meats,  R.  Gibbons  and 
E.  B.  Snyder  (State). 


II. 

Progress  reports  in  Nebraska  Sta.  Rpt.  1935,  pp.  18-21. 

Eactors  determining  the  variability  in  the  cooking  qualities  of  navy 
beans,  E.  B.  Snyder.  Nebraska  Sta.  Res.  Bui.  85  (in  press). 

A  study  of  relief  activities  in  seven  Nebraska  counties,  1927-1934,  L.  H. 
Stott  (In  press)  . 
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NEW  MEXICO 

I. 

The  vitamin  B  and  G  content  of  New  Mexico  pinto  beans. — The  effect  of 
different  methods  of  cooking  and  the  affect  of  aging  upon  the  content  of  these 
vitamins,  5/21/31,  E.  M.  Lantz  (Purnell). 

The  effect  of  a  hegari  fodder  and  cottonseed  meal  ration  on  the  vitamin  A 
content  of  tutterfat  produced  by  dairy  cows,  4/19/34,  E.  M.  Lantz,  [L.  H.  Adding¬ 
ton,  and  0.  C.  Cunningham,  Dairy  Husbandry]  (Purnell). 

Determination  of  the  iron  and  copper  content  of  the  pinto  bean  and  the  ef¬ 
fect  of  pinto  beans  on  the  regeneration  of  hemoglobin  in  nutritional  anemia  of 
the  albino  rat,  10/2/35,  E.  M.  Lantz  (Purnell). 


II. 

Progress  report  in  New  Mexico  Sta.  Rpt.  1935,  pp.  38,  39. 

Vitamin  A  deficiency  in  a  hegari-cottonseed  meal  ration  for  dairy  cows, 
E*  M.  Lantz.  New  Mexico  Sta.  Press  Bui.  No.  782,  March  1935. 


NEW  YORK  (CORNELL) 

I. 

Energy  metabolism  of  infants  and  small  children,  10/25/33,  H.  Monsch, 

M.  Hall,  and  D.  Dyott  (Purnell  and  State). 

Further  studies  in  the  practices  of  infant  feeding  and  in  the  physical  de¬ 
velopment  of  infants,  7/9/31,  H.  Monsch  and  G-.  B.  Williams  (Purnell  and  State). 

Financial  management  of  farm  families,  8/16/35,  H.  Canon  and  J.  Kremer 
(pumell  and  State). 

Management  of  time  by  farm  and  city  homemakers,  8/16/35,  H.  Canon  .and  J. 
Warren  (Purnell  and  State). 

Studies  on  the  vitamin  C  metabolism  of  humans,  8/16/35,  H.  Hauck  and  W.  B. 
Beckman  (Purnell  and  State). 

The  physical  development  in  relation  to  the  food  habits  of  adolescent 
girls,  8/16/35,  H.  Monsch  and  R.  B.  Fnite  (Purnell  and  State). 

The  quality  of  New  York  State  fruit  and  vegetables. — A,  The  culinary  quality 
of  potatoes,  2/13/36,  M.  C.  Pfund,  C.  T.  Personius,  L.  T.  Dudgeon,  and  D. 
Scofield.  [p.  F.  Sharp,  t)airy  Husbandry  and  0.  C.  Smith,  Vegetable  Crops] 
(Bankhead- Jones  and  State). 

The  nutritive  value  of  New  York  State  fruit  and  vegetables. — A,  The  nutri¬ 
tive  value  of  potatoes,  7/17/36,  H.  Hauck  and  L.  T.  Dudgeon  (Purnell  and  State). 

A  study  of  consumer  preferences,  buying  practices,  and  demand  for  potatoes, 
2/20/35,  H.  Canon  and  A.  Hotchkiss  [Agricultural  Economics  and  Vegetable  Crops] 
(Bankhead- Jones,  Purnell,  and  State). 

A  study  of  quality  and  economy  in  the  selection  of  potatoes  for  institu¬ 
tions,  3/24/36,  K.  W.  Harris  and  M.  Wood  [Agricultural  Economics  and  Vegetable 
Crops]  (Bankhead-Jones,  Purnell,  and  State). 

The  planning  of  home  work  centers  and  equipment  in  relation  to  economy  and 
satisfaction  in  the  use  of  time,  energy,  and  money,  7/17/36,  K.  Canon  and  E.  M. 
Cushman  (Parnell  and  State). 
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HEW  YORK  ( CORFELL ) 

.  ri  • 

Progress  reports' in  Hew  York  State  Col.  Home  Econ.  (Cornell  Univ.)  Ann. 
Rpt.  1935,  pp.  21,  22,  29,  £0,  32,  33. 

The  energy  requirement  of  farm  women,  H.  B.  Morey.  Jour.  Home  Econ.,  28 
(1936),  pp.  33-44. 

An  analysis  and  comparison  of  different  methods  of  calculating  the  energy 
value  of  diets,  H.  B.  Morey.  Hutr.  Ahs.  and  Rev. ,  6  (1936),  pp.  1-12. 

Losses  of  vitamin  C  during  the  cooking  of  peas,  F.  Fenton,  D.  K.  Tressler, 
and  C.  C.  King.  Jour.  Hutr . ,  12  (1936),  pp.  . 285-295. 

Storage  of  vitamin  C  hy  normal  adults  following  a  period  of  low  intake, 
p.  H.  O’Hara  and  H.  M.  Hauck.  Jour.  Hutr.,  12  (1936),  pp.  413-427. 


FORTH  DAKOTA 

I.  • 

Factors  which  influence  the  quality  of  meat,  8/4/25.  (l)  The  economy  of 
veal  carcass  cuts  in  relation  to  waste  in  cooking  and  serving,  and  servings  to 
one  pound  of  raw  meat.  (2)  The  utilization  of  edible  meat  byproducts,  D. 
Berrigan  (Purnell). 

A  study  of  the  influence  of  intensity  and  rotation  grazing  on  the  char¬ 
acter  of  the  range  and  the  quality  and  pal at ability  of  the  beef  produced, 

6/l/o3,  [E.  J.  Thompson,  A.  Severson,  and  T.  H.  Hopper,  Animal  Husbandry],  and  . 
D.  Berrigan  (Purnell). 

A  study  of  farm  refrigeration  methods,  8/28/34,  [H.  F.  McColly,  Agr. 
Engineering,  J.  R.  Dice,  Dairy  Husbandry],  and  D.  Berrigan  (Purnell). 

A  study  of  the  different  types  of  shortening  and  their  relative  suita¬ 
bility  for  different  food  products,  12/29/34,  D.  G-.  Berrigan  (Purnell). 

Utilization  of  fruit  and  vegetable  varieties  adapted  to  production  in  this 
section  of  the  country,  12/2/33,  D.  Berrigan  and  [A.  F.  Yeager,  Horticulture] 
(Purnell) . 

Preservation  of  meat  by  heat,  2/14-/36,  [p.  F.  Trowbridge,  Animal  Husbandry; 
C.  I.  Kelson,  Bacteriology;  A.  F.  Yeager,  Horticulture],  and  D.  Berrigan  (Bank- 
head-  Jones)  . 


II. 

Progress  report  in  Forth  Dakota  Sta.  Bui.  286  (1935),  pp.  68-73. 

The  influence  of  cooking  and  canning  on  the  vitamin  B  and  G  content  of 
lean  beef  and  pork,  F.  W.  Christensen,  E.  Latzke,  and  T.  H.  Hopuer.  Jour.  Agr. 
Res.  [U.  S.],  53  (1936),  pp .  415-451. 


OHIO 

I. 

Basal  metabolism  of  women  over  35  years  of  age,  10/25/29,  H.  McKay 
(Purnell  and  State). 

Color,  consistency,  and  flavor  of  Ohio  potatoes  which  have  been  produced 
under  different  conditions  and  boiled  for  table  use,  10/28/31,  H.  McKay 
(Purnell  and  State). 
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OHIO 

I.  (cont. ) 

Basal  metabolism  and  food  consumption  of  college  women,  7/20/35,  H. 

McKay  and  M.  B.  Patton  (Purnell  and  State). 

Influence  of  position  isomerism  in  azo  dyes  upon  their  fastness  to  light 
and  washing. — II,  phenyl  azo-naphthyl amine  dyes,  7/20/35,  M.  E.  Griffith 
(Purnell  and  State). 

The  absorption  spectra  of  isomeric  azo  dyes,  7/20/35,  M.  E.  Griffith 
(Purnell  and  State). 

The  effect  of  the  presence  of  certain  chemicals  during  the  washing  pro¬ 
cess  upon  the  fastness  properties  of  some  widely  used  dyestuffs,  7/20/35, 

M.  E.  Griffith  (Purnell  and  State). 

II. 

Progress  report  in  Ohio  Sta.  Bui.  561  (1936),  pp .  91-94. 

The  influence  of  position  isomerism  (structural  differences)  in  azo  dyes 
upon  their  fastness  to  light  and  washing,  M.  E.  Griffith  and  W.  p.  Brode. 

Ohio  Sta.  Bui.  565  (1936),  pp.  19. 


OKLAHOMA 


T 

x  • 

A  comparative  study  of  the  possibilities  of  economic  contributions  by 
farm  homemakers  in  different  agricultural  districts  of  Oklahoma,  3/ll/30, 

G.  Fernandes  and  L.  Conner  (Purnell). 

[A  study  of  the  chemical  and  nutritive  properties  of  egg  yolk  with  special 
emphasis  upon  the  preparation  of  concentrates  having  pharmaceutical  value, 
9/12/36,  R.  Reder,  Agricultural  Chemistry]  [Poultry]  (Purnell). 

[Causes  and  control  of  certain  off-flavors  in  milk,  3/22/34,  E.  Y/eaver, 
Dairying,  and  R.  Reder,  Agricultural  Chemistry]  (Adams). 

[Mineral  content  of  Oklahoma  vegetables,  R.  Reder,  Agricultural  Chem¬ 
istry]  (State). 


II. 

The  effect  of  calcium  carbonate  and  sodium  bicarbonate  on  the  toxicity 
of  gossypol,  W.  D.  Gallup  and  R.  Reder.  Jour.  Agr.  Res.  [U.  S.],  52  (1936), 
pp.  65-72. 

Observations  on  the  behavior  of  B  and  G  avitaminotic  rats  and  the  specific 
growth  effect  of  vitamin  B.  Proc.  Okla.  Acad.  Sci . ,  16  (1936)  (In  press). 

Water  ingestion  and  urinary  excretion  of  ether-soluble  material  in  B  and 
G  avitaminotic  rats,  R.  Reder  and  W.  D.  Gallup.  Proc.  Okla.  Acad.  Sci.,  16 
(1936)  ( In  press) . 
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OREGON 

I. 

Standardization  of  dimensions  of  space  units  in  the  house,  2/26/34, 

M.  Wilson  (Purnell). 

A  study  of  the  vitamin  B  content  of  frozen  peas,  10/17/36,  M.  Pincke 
[Pood  Products  Industry]  (Purnell). 

The  availability  of  phosphorus  in  wheat  and  oatmeal,  M.  L.  Pincke  (Re¬ 
search  Council,  Oregon  State  College). 


II. 

The  availability  of  the  calcium  of  spinach  and  kale,  M.  L.  Pincke  and 
E.  A.  Garrison.  Abs.  in  Jour.  Home  Econ.,  28  (1936),  p.  572. 


PENNSYLVANIA 

I. 

Dietary  habits  and  nutritive  status  of  typical  Pennsylvania  residents, 
n/l/35,  p.  B.  Mack  and  L.  Davy  (E.  P.  Chace  and  R.  A.  Butcher,  Advisory  Com.) 
(Purnell) . 

Performance  during  wear  of  women's  and  children’s  silk,  rayon,  and  cotton 
wearing  apparel  fabrics,  10/15/36,  E.  Roseberry,  A.  Searle,  and  P.  B.  Mack 
(E.  P.  Chace  and  R.  A.  Butcher,  Advisory  Com.)  (Purnell). 

A  study  of  the  skeletal  status  of  new-born  infants  and  of  their  mothers 
in  Centre  County,  Pennsylvania,  in  relation  to  the  pre-natal  diet  of  the 
mothers,  and  the  mothers’  training  in  nutrition,  E.  J.  Beachley,  J.  Amberson, 
and  P.  B.  Mack  (Departmental). 

A  study  of  the  nutritive  status  of  nursery  school  children  as  compared  with 
control  groups  of  children  not  attending  nursery  school,  Tsuen  Woon  Ng,  A- 
O’Brien,  M.  Mai ley,  and  P.  Sprague  (Departmental). 

A  study  in  school  lunch  selection  for  under-weight  grade  school  children, 

S.  Zayaz  and  P.  Sprague  (Departmental). 

Effect  of  nursery  school  experience  on  children’ s  later  progress  in 
school,  H.  H.  Little,  M.  McDowell  and’ [members  of  the  Psychology  Department] 

( Departmental ) . 

A  study  in  the  choice  of  topics  for  adult  study  classes  made  by  typical 
Pennsylvania  men  and  women,  M.  A.  Weikert,  E.  P.  Chace,  and  other  staff  members 
( Departmental ) . 

A  study  of  possible  methods  of  labelling  textile  merchandise  for  the  re¬ 
tail  consumer,  M.  D.  Hale  and  p.  B.  Mack  (Departmental). 

A  study  of  the  durability  of  rayon  dresses  and  dress  fabrics,  M.  E. 

Gregory,  M.  Green,  and  P.  B.  Mack  (Departmental). 

A  study  of  the  durability  of  fabrics  selected  by  high  school  girls  for 
class  projects,  I.  Crowe,  J.  Amberson,  and  P.  B.  Mack  (Departmental). 

A  school  project  on  the  color  fastness  and  shrinkage  of  cotton  fabrics  on 
the  retail  market,  H.  Kraf schysian ,  J.  Amberson,  and  P.  B.  Mack  (Departmental). 
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PENNSYLVANIA 

I.  (cont.) 

[A  study  of  tlie  weights  of  lead  and  of  nitrate  taken  up  by  silk  fibroin 
at  different  conditions  of  concentratidn ,  temperature,  and  pH,  C*  Hoffman 
and  P.  B.  Mack,  School  of  Chemistry  and  Physics]. 

LA  study  of  methods  of  improving  the  washroom  procedures  in  Pennsylvania 
institutional  laundries,  J.  P.  Oesterling,  P.  B.  Kessinger,  and  P.  B.  Mack, 
School  of  Chemistry  and  Physics]. 

[The  effect  of  solvent-water  mixtures  with  typical  detergents  on  shrink¬ 
age,  strength,  and  color  discharge  in  typical  fabrics,  C.  Phillips  and  P.  B. 
Mack,  School  of  Chemistry  and  Physics]. 

[The  effect  of  concentration  and  pH  on  the  quantity  of  six  isomeric  acid 
dyes  on  wool,  M«  D.  Caulk  and  P.  3.  Mack,  School  of  Chemistry  and  Physics]. 

II. 

A  study  of  the  culinary  quality  in  white  potatoes,  J.  S.  Cobb.  .Amer. 
Potato  Jour.,  12  (1935),  pp.  335-346. 

The  vitamin  content  of  canned  pineapple  juice,  II.  B.  Guerrant,  R.  A. 
Dutcher,  F.  S.  Tabor,  and  R.  Ramussen.  Jour.  ITutr.  ,  11  (1936),  pp.  383-390. 

The  effect  of  the  vitamin  A  (carotene)  intake  on  the  vitamin  D  require¬ 
ment  of  rats  in  the  production' and  cure  of  rickets,  F.  S.  Tabor,  R.  A.  Dutcher, 
and  N.  B.  Guerrant.  Jour.  Nutr. ,  12  (1936),  pp.  39-58. 

A  series  of  technical  studies  on  unweighted  and  weighted  silk: 

Paper  I.  The  effect  of  the  tin-weighting  process  on  the  strength  of  new  silk, 
W.  M.  Forbes  and  P.  B.  Mack.  Rayon  and  Melliand  Textile  Mo.,  16  (1935),  pp. 
719-721. 

Paper  II.  A  study  of  the  effects  of  light  and  air  on  unweighted  and  tin 
weighted  silk,  IT.  K.  Roberts  and  P.  B.  Mack.  Rayon  and  Melliand  Textile  Mo., 

17  (1936),  pp.  21-25. 

Paper  III.  The  effect  of  darkroom  storage  on  unweighted  and  tin  weighted 
silk,  A.  A.  D'Olier  and  P.  B.  Mack.  Rayon  and  Melliand  Textile  Mo.,  17  (1936), 

p .  102 . 

Paper  IV.  The  effect  of  tin  weighting  on  the  air  cermeability  of  silk,  IT.  M. 
Roberts  and  P.  3.  Mack.  Rayon  and  Melliand  Textile  Mo.,  17  (1936),  pp.  103, 
104. 

Paper  V.  The  effect  of  dry  cleaning  and  of  water  wa.shing  on  the  strength  of 
unweighted  and  of  tin  weighted  silk. — Part  I.  The  effect  of  dry  cleaning, 
stains,  stain  removal  agents,  and  pressing,  F.  C.  Ramsey  and  P.  3.  Mack. 

Rayon  and  Melliand  Textile  Mo.,  17  (1936),  pp.  146-148;  Part  II.  The  effect 
of  various  drycleaning  solvents,  M.  D.  Hale  and  P.  B.  Mack.  Rayon  and 
Melliand  Textile  Mo.,  17  (1936),  pp.  246,  247;  Part  III.  Practical  dryclean¬ 
ing  trials  of  miscellaneous  silks,  C.  R.  Phillips  and  P.  B.  Mack.  Rayon  and 
Melliand  Textile  Mo.,  17  (1936),  p.  247;  Part.  IV.  The  effect  of  water- washing, 
B.  Cohen  a.nd  P.  3.  Mack.  Rayon  and  Melliand  Textile  Mo.,  17  (1936),  Nos.  5, 
pp.  289,  290;  6,  pp.  381,  382. 

Resume  of  a  seven-year  series  of  consumer  studies  on  silk  and  synthetic 
fabrics,  P.  B.  Mack.  In  "Standards  on  Textile  Materials",  Amer.  Soc.  for 
Testing  Materials  (1956). 
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PENNSYLVANIA 
II.  (cont. ) 

Determents  and  detergency,  in  Ann.  Survey  of  Amer.  Chem.  for  1935, 
Natl.  Res.  Council,  Reinhold  Pub.  Coro.,  Chapter  20,  pp.  341-358. 

Studies  on  hydrogen  peroxide  in  commercial  laundry  practice,  J.  F. 
Oesterling  and  P.  B.  Mack.  Laundry  Age,  16  (1936),  pp.  14,  58-64. 

Report  on  fabric  shrinkage,  C.  R.  Phillips  and  P.  B.  Mack.  Natl. 
Cleaner  and  Dyer,  27  (1936),  p.  18. 


RHODE  ISLAND 

I. 

The  methods  by  which  the  housekeeping  activities  are  carried  on  in  the 
home  of  the  married  woman  who  works  full  time  outside  the  home,  5/16/34, 

B.  M.  Kuschke  (Purnell). 

Part-time  farming  in  Rhode  Island,  l/l5/35,  [W.  R.  Cordon,  Rural  Soci¬ 
ology]  and  B.  M.  Kuschke  (Purnell  and  State). 

A  study  of  kinds  and  maintenance  of  floor  finishes  best  suited  for 
household  use,  8/31/35,  B.  M.  Kuschke  (Parnell). 

The  nutritional  status  of  college  women  as  related  to  their  dietary 
habits,  with  particular  reference  to  vitamin  C,  10/29/36,  E*  Batchelder  (State). 

II. 

Progress  report  in  Rhode  Island  Sta.  Rpt.  1935,  pp.  28-31. 


SOUTH  CAROLINA 

I. 

The  food  consumption  of  farm  families  in  the  Lower  Coastal  Plain  of 
South  Carolina,  7/9/35,  A*  M.  Moser  (Purnell). 

The  use  of  textile  fabrics  for  household  needs  by  farm  families  in  eight 
counties  of  South  Carolina,  10/l/35,  M.  E.  Prays er  (State). 

II. 

Progress  report  in  South  Carolina  Sta.  Rpt.  1935,  pp.  17-20. 


SOUTH  DAKOTA 

I  • 

The  influence  of  various  kinds  of  wool  on  some  of  the  physical  proper¬ 
ties  of  flannel,  l/30/34,  D*  Saville  and  E.  Pierson  (Purnell). 

The  vitamin  Bg  and  Bg  (C)  content  of  South  Dakota  cross-bred  lamb 
(muscle,  liver,  pancreas ,  thymus)  and  vitamin  C  content  of  lamb  liver,  9/21/33, 
M.  Kellogg  and  E.  Pierson  (Purnell). 

II. 

Progress  report  in  South  Dakota  Sta.  Rpt.  1935,  pp.  30-33. 
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TENNESSifiE 

I. 

An  investigation  of  raw  and  cooked  sweetpotatoes  and  other  yellow  vege¬ 
tables  for  changes  in  vitamin  A  values  and  other  chemical  changes,  2/25/36, 

F.  L.  kacLeod  (Purnell). 

A  study  of  fluorosis  to  determine  its  etiology  and  relation  to  the 
residue  problem,  12/10/35,  F. ,  L.  MacLeod  and  [S.  Mar cov itch,  Entomology] 
(Purnell) . 

[Sweetpotato  vinegar — an  investigation  of  methods  with  special  regard  to 
home  production,  10/25/29,  G.  A.  Shuey,  Chemistry]  (Purnell). 

[Sweetpotato  sirup — an  investigation  of  possibilities  of  home  produc¬ 
tion,  7/30/30,  G.  A.  Shuey,  Chemistry]  (Purnell). 

[Factors  affecting  the  quality  of  strawberry  juice,  7/25/34,  G.  A.  Shuey, 
Chemistry]  (Purnell). 

Nutritive  value  of  (a)  dicalcium  phosphate,  (b)  dicalcium  and  magnesium 
phosphate,  P.  L.  MacLeod  and  E.  Utley  (Departmental  and  T.V.A. )• 

Home  production  of  food  supplies,  1/13/36,  [C.  A.  Mooers,  Agronomy;  B.  D. 
Drain,  Horticulture;  M.  Jacob,  Animal  Husbandry],  and  F.  L.  MacLeod  (Bankhead- 
Jones) . 

Investigation  of  buying  practices  of  farm  families,  limited  to  a  few 
articles,  E.  L.  Speer  (Departmental  and  Agricultural  Extension  Service). 

Summary  of  expenditures  of  farm  families  as  recorded  in  home  account 
books,  E.  L.  Speer  (Departmental  and  Agricultural  Extension  Service). 


II. 

Progress  reports  in  Tennessee  Rpts.  1934,  pp.  21,  27;  1935,  pp.  34-36. 


TEXAS 

X. 

Growth  in  height  and  weight  of  Texas  school  children,  6/4/28,  J.  Whit- 
acre  (Purnell). 

The  effect  of  oven  temperatures  on  the  tenderness  of  meat,  2/8/34, 

S.  Cover  (Purnell). 

The  effect  of  weathering  in  the  field  upon  grade,  color,  and  strength 
of  rawr  cotton,  6/15/34,  M«  A.  Grimes  [Agronomy]  (Purnell). 

Physical  characteristics  in  cotton  and  their  interrelationship,  6/15/34, 
M.  A.  Grimes  (Purnell). 

The  effect  of  tea  upon  the  energy  metabolism  of  children,  8/21/34, 

J.  Whitacre  (Purnell). 

Processing  of  canned  meat,  6/ 12/35,  S.  Cover  and  H.  Schmidt  (Purnell). 

A  study  of  various  methods  of  storing  cured  bacon  in  different  oils, 
H/5/34,  [F.  Hale,  Swine  Husbandry]  and  S.  Cover  (State). 

Factors  affecting  the  storage  of  cucumbers,  5/15/35,  [R.  Hawthorn, 
Horticulture].  J.  Whitacre,  and  [S.  H.  Yarnell,  Horticulture]  (State). 
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TEXAS 
'  II. 

Progress  report  in  Texas  Sta.  Rpt.  1935  (in  press). 

A  new  subjective  method  of  testing  tenderness  in  meat — the  paired 
eating  method,  S.  Cover . ^  Pood  Res . ,  1  (1936),  pp.  287-295. 


UTAH 

I. 

The  vitamin  C  value  of  tomatoes  at  various  intervals  during  the  tomato 
season,  8/19/36,  A.  P.  Brown  (Purnell). 

Nutritional  status  indices  for  rural  and  urban  Utah  school  children, 
8/19/36,  A.  ?•  Brown  (Purnell). 

Apxjli cation  of  a  capillary  resistance  test  to  determine  vitamin  C  de¬ 
ficiency  and  the  relationship  of  such  deficiency  to  incidence  of  dental 
caries,  revised  9/8/36,  A.  P.  Brown  (Purnell). 

Results  of  applying  a  capillary  resistance  test  to  college  students; 
effect  of  varied  vitamin  C  in t alee  on  reaction  of  a  small  group  to  the  test 
and  to  urinary  output  of  the  vitamin,  A.  P.  Brown  and  S.  0.  Morris  (Purnell). 


II. 


A  biological  appraisal  of  vitamins  in  the  rural  school  child's  winter 
diet,  A.  P.  Brown*  Proc.  Utah  Acad.  Arts  and  Letters,  12  (1935),  pp.  143- 
152. 

Comparative  size  of  rural  and  urban  Utah  school  children  as  determined 
by  the  weight-height-age  relationship,  A.  P.  Brown.  Utah  Sta.  Bui.  266 
(1936),  pp.  22. 


VERMONT 

I  * 

A  study  of  the  adequacy  of  the  diet  of  Vermont  families  on  relief, 
8/9/34,  M.  Muse  (Purnell). 

Studies  in  household  buying. — I,  A  study  of  quality  demands  in  house¬ 
hold  buying  of  food,  9/29/34,  M.  Muse  and  M.  Liston  (Purnell). 

Studies  in  household  buying. — II,  A  study  of  food  prices  in  relation 
to  the  amounts  and  forms  of  purchase,  12/9/35,  M.  Muse  and  M.  Tiffany 
(Purnell) . 

Studies  in  the  relative  economy  of  household  production  and  purchase. — 
II,  The  relative  economy  of  household  production  and  purchase  of  a  few 
specific  canned  vegetables,  8/23/35,  M.  Muse  and  E*  Holmes  (Purnell). 

A  study  of  the  comparative  cooking  properties  of  eggs  of  varying  de¬ 
grees  of  freshness,  8/23/35,  M.  Muse  (Purneil). 

A  study  of  consumer  purchases,  4/25/36,  M.  Muse,  M.!  Tiffany,  and  M. 
Openshaw  (Purnell). 
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VERMONT 

II. 

Progress  report  in  Vermont  Sta.  Bui.  407  (1936),  pp.  30,  31. 


VIRGINIA 

I. 

[Horne  laundering  investigations,  7/22/30.  Evaluation  of  factors  in 
washing.  Electric  iron  tests.  Economy  of  soft  water.  Effect  of  launder¬ 
ing  on  fabric  of  cloth.  Values  and  costs  of  soaps,  P.  B.  Potter  and 
P.  H.  Bass,  Agricultural  Engineering]  (Purnell). 

[A  study  of  heat  in  cooking,  6/28/34.  Reliability  of  oven  regulators. 
Baking  tests  in  cheap  ovens,  P.  B.  Potter  and  E.  H.  Bass,  Agricultural 
Engineering]  (Purnell). 

[Development  of  low-cost  electric  cooking  equipment,  6/28/34.  Design 
of  electric  hot  plates.  Electrifying  old  kerosene  stoves.  Possibilities  of 
electrifying  cheap  kerosene  ovens.  Tests  of  cheap  electric  hot  plates  on 
the  market,  P.  B.  Potter,  S.  M.  Beane,  and  E.  H.  Bass,  Agricultural  Engineer¬ 
ing]  (Purnell). 


WASHINGTON 

I. 

The  vitamin  content  of  Washington  fruit,  9/15/32.  (a)  Influence  of  ade¬ 
quate,  inadequate,  and  overadequate  supplies  of  fertilizer  on  the  vitamin  C 
content  of  apples,  (b)  The  influence  of  sunlight  and  color  on  the  vitamin  C 
content  of  Delicious  apples,  (c)  Varietal  differences  in  vitamin  C  content  of 
apples  as  shown  by  McIntosh  and  Spitzenberg  varieties.  (d)  Vitamin  C  content 
of  Jonathan  apples  as  influenced  by  degree  of  maturity  and  time  of  harvesting. 

(e)  A  comparison  of  the  vitamin  A  value  of  the  peel  and  flesh  of  Winesap  apples. 

(f)  The  vitamin  C  content  of  frozen  red  raspberries — Latham  variety,  E-  N. 
Todhunter  (Purnell). 

The  vitamin  C  content  of  frozen  green  peas  and  the  influence  of  differences 
in  the  frozen  pack  procedure,  E*  N.  Todhunter  and  B.  L.  Sparling  (Departmental). 
Time  and  cost  evaluation  of  home  canning,  ll/l5/34,  M.  Boggs  (Furnell). 

A  study  of  factors  influencing  the  cooking  quality  of  peas  preserved  by 
the  frozen  pack  process,  5/27/36,  M.  Boggs  (Purnell). 

Standardization  of  working  heights  based  on  physical  measurements  of 
housewives,  11/9/35,  E.  H.  Roberts  [Cooperative  with  M.  Wilson,  Oregon  Sta.] 
(Purnell) . 


II. 

Progress  reports  in  Washington  Sta.  Bui.  325  (1935),  pp.  42-44. 

The  suitability  of  vacuum  cleaner  types  for  various  rugs  and  carpets, 
E-  H.  Roberts.  Yfashington  Sta.  Bui.  336,  October  1936. 
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WASH DIG- TOW 
.  II.  .(cont.) 

Time  and  cost  evaluation  of  home  canning  of  fruits  and  vegetables, 

V.  E.  Sater.  Washington  Sta.  Bui.  337,  October  1936. 

Time  and  cost  evaluation  of  home  canning,  E-  V.  Sater.  Technical  re¬ 
port,  February  1936,  pp.  60.  Available  through  college  library. 

The  quality  of  Washington  .waters ,  S*  H.  Roberts.  Special  mimeographed 
pamphlet,  June  1936,  pp.  3.5.  (Available  through  author.) 

Water  and  water  problems,  E.  H.  Roberts.  Technical  report,  pp.  141. 
Available  through  college  library. 

Vitamin  values  of  some  varieties  of  apples,  E«  IT*  Todhunter.  Wash. 
State  Hort.  Assoc.  Proc.,  31.(1935),  pp.  43-47;  also  in  Better  Fruit,  30 
( 1936) ,  pp.  10 ,  11. 

A  study  of  electric  water  heaters,  E.  H.  Roberts.  Jour.  Agr.  Engin. , 
17  (1936),  pp.  244-246. 


WEST  VIRGINIA 

I. 

[Histology  of  bone  growth  in  vitamin-deficient  animals,  4,/l/32,  H.  C. 
Cameron,  Biology]  (Purnell). 

[The  relation  of  vitamin  A  intake  to  common  colds,  8/15/33,  H.  C. 
Cameron,  Biology]  (Purnell). 

[The  nature  and  effect  of  substances  which  induce  or  stimulate  growth 
and  sexuality  in  fungi,  4/2/36,  L.  H.  Leonian,  V.  0.  Lilly,  and  H.  C. 
Cameron,  Biology]  (Bankhead- Jones) . 


II. 

Salivary  secretion  and  the  nhys io logical  mechanism  of  avitaminosis  A, 
H.  C.  Cameron.  Amer.  Jour.  Physiol.,  115  (1936),  pp.  210-214. 


W  IS  COOT? 

I. 

The  metabolism  of  proteins,  particularly  as  influenced  by  pregnancy  and 
lactation,  ll/o7/29.  The  nature  of  the  injurious  quality  of  raw  egg  whites 
and  means  of  preventing  or  curing  the  injury:  The  protection  afforded  by 
feeding  and  by  injecting  a  concentrate  of  the  potent  factor  in  different 
species  of  animals,  K.  T.  Parsons,  L.  Arent,  and  D.  Johnson  (Purnell  and 
State) . 

A  study  of  family  management  of  clothing  expenditures  in  village  and 
rural  families  in  the  cen bral  Wisconsin  land  purchase  area,  M.  L.  Cowles 
(Subproject  to  A  comparative  study  of  city,  village,  and  farm  standards  of 
living,  H/5/35,  [G.  Hill,  J.  H.  Kolb,  Rural  Sociology]  and  M.  Cowles  (Purnell). 
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wiscohs in 

I.  (cont. ) 

The  vitamin  C  content  of  certain  foods:  The  vitamin  C  content  of  tomato 
juice  canned  by  different  household  methods,  H.  T.  Parsons  and  D.  Kussemann 
(State). 

Sauerkraut:  A  study  of  vitamin  C  in  sauerkraut  and  its  juices,  H.  T. 
Parsons  and  3.  Puller  (State). 


II. 

Progress  reports  in  Wisconsin  Sta.  Bui.  455  (1936),  pp.  57;  62,  63;  148, 
149;  150,  151. 

Effect  of  iron  and  copper  therapy  on  hemoglobin  content  of  the  blood  of 
infants,  C.  A.  Elvehjem,  A.  Siemers,  and  D*  H.  Mendenhall.  Amer.  Jour. 

Diseases  Children,  50  (1935),  pp.  28-35. 

Effect  on  three  types  of  animals  of  injecting  the  new  factor  curative  of 
pellagra-like  symptoms  due  to  egg  white,  J.  G.  Lease,  E.  Kelly,  and  H.  T. 
Parsons.  Jour.  Biol.  Chem. ,  114  (1936),  p.  LXI. 

Some  observations  on  the  nature  and  the  partial  isolation  of  the  substance 
curative  of  the  pellagra-like  condition  due  to  dietary  egg  white,  J.  G.  Lease. 
Ztschr.  Vi taminforsch. ,  5  (1936),  pp.  110-117. 


WYOMING 

I. 

Influence  of  environment  upon  culinary  properties  of  Wyoming  potatoes, 
5/16/34,  E.  J.  Thiessen  (Purnell,  Hatch,  and  State). 

A  study  of  high  altitude  cooking  processes. — Deep  fat  frying,  5/16/34, 
E.  J.  Thiessen  and.  E.  J.  McKittrick  (Furnell  and  State). 

Bread  making  with  Wyoming  hard  wheat  flour,  using  the  long  process, 
5/18/35,  E.  J.  Thiessen  and  E.  J.  McKittrick  (Purnell  and  State). 

Bread  making  with  whole  wheat  flour,  using  the  long  process,  6/19/36, 

E.  J*  Thiessen  and  E.  J.  McKittrick  (Purnell  and  State). 

H. 

progress  report  in  Wyoming  Sta.  Rpt.  1935,  pp.  20-22. 

Effect  of  storage  upon  the  vitamin  0  content  of  Wyoming  potatoes,  E.  J. 
Thiessen.  Wyoming  Sta.  Bui.  213  (1936),  pp.  24. 

Basal  metabolism  of  Wyoming  University  women,  E.  J.  McKittrick.  Jour. 
Nutr.,  11  (1936),  pp.  319-325. 
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